SIGNATURE COCKTAILS

Originally created in Cuba, the Strawberry Daiquiri takes the base mix of Bacardi, lime
and sugar of a standard daiquiri and raises it to a higher more refreshing level with the
addition of blended strawberries.

An exhilarating passionfruit cocktail created mixing vanilla vodka, passoa and freshly
squeezed lime juice before topping with prosecco to give it that naughty finish.

Originally from Puerto Rico, the pina colada is a novel cocktail made from Bacardi,
Malibu, pineapple juice and coconut milk. Better than getting caught in the rain!

A classic Cuban mix of rum, mint and lime, topped with soda water for that extra
sparkle.

For our version of a long island iced tea we use locally sourced Rock Rose gin (Dunnet
bay), Holy Grass vodka (Dunnet bay), Hellsmouth rum (Wick) along with tequila,
Cointreau & orange juice for a quite delightful Caithness cocktail.

A modern twist on a classic old-fashioned sees Old Pulteney 12yo blended with
Angostura Bitters and orange zest to really elevate this already citrusy, sweet whisky to
a new level.

Our version of the classic Rusty Nail mixes Old Pulteney’s 12yo malt with its stroma
liqueur to create a north coast cocktail to really get you in gear.




